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(54} Preserving a carcase of meat 

(57) A method of treating a carcase of meal for reducing bacterial contamination !heraof comprises tha step of applying 
steam to t. k e surfaca ci :ha carcase. The method is particularly applicable to poultry caresses to reduce contamination zy 
salmonella. Preferably, the steam is sqrayed onto the internal and external surfaces of the carcase for a period not 
exceeding IS seconds and this takes place after the carcase has been eviscerated but before chilling. The steam raises the 
temparstjre cf the skin 0/ the carcase to at least S8.4°C at wnich temperature all salmonella bacreria a*"* destroyed. 
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A method of treating a carcase of meat 

The invention relates to a method of treating a carcase 
of meat, particulary but not exclusively a poultry 
carcase, fcr reducing bacterial contamination thereof. 

The contamination of poultry carcases with various 
strains of salmonella has caused and continues to cause 
considerble concern, both in the poultry industry and to 
the public. Various studies and surveys have shown that 
there is a high rate of cross-contamination between 
carcases within the processing plant whereby, if one 
bird is infected, apparatus used to treat that bird can 
transfer the contamination to other birds treated by the 
same apparatus. Sterilisation of each piece of equipment 
between treatment of successive birds is prohibitively 
expensive . 

The most common pArts of a poultry-processing plant 

where cross-contamination occurs are the scald tank. j 

situated immediately before the defeathering apparatus. 

i 

and the evisceration apparatus. In the scald tank. j 

successive carcases are passed through a bath of hot j 

I 

water or water/steam mixture to facilitate the removal 

I 

of the 'feathers . The salmonella bacteria can be washed- | 
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from one bi>d to another In tM, bath. The evi sceraCl0r 
apparatus enters successive carcases Co renove ^ 
internal organs of toe bird. Eatcy of tne ^ 
a contaminated bird followed by entry into successive ' 
birds can cause cross-contamination. 

' ' U is generally accepted that-, very hi,* percentace of 
salmonella contamination is surface contamination The 
^esh beneath the s* in is V6fy rarely 

contamination of the surface of the internal cavitv do9 . 
oecur. Health authorities therefore insist that all 
poultry-processing plants utilise an inside/outside 
washer which washes the carcase in water. The vater'i, 
usually cold since the carcase will normally pass 

directlv to a chiller nri~*. . 

cnnier prior to pacKaging and/or 

distribution. However, the incidence of salmonella in 
chicfcea carcases at this stag. i8 stm £ellUvely 

It is an object of th. invention to provide a method of 
creatine a carcase of meat which win reduc , D3CCetial 
contaminatioa. 

_ :• According to the invention there, is provided a method en- 
treating a. carcase of meat for reducing bacterial 
. contamination thereof, the w.thod comprising the step ot 
applying steam to the surface of the carcase. 
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Preferably, the steam is sprayed onto trie surface of the 
carcase, which is preferably a poultry carcase. 

preferably, the stean is applied for a period not 
exceeding 15 seconds, more preferably Hot exceeding 10 
seconds and advantageously not exceeding 5 seconds. 

The steam is preferably applied after the carcase, has 
been eviscerated and the steam is then preferably also 
applied to the surface of the. internal cavity of the 
carcase. Most preferably, the steam is applied 
immediately before chilling prior to distribution for 
consumption . 

The invention also provides apparatus for carrying out a 
method as described above and also a carcase treated 
according to the method described above. 

Salmonella bacteria are instantly destroyed at 
temperatures over 68.4*C. The application of stearu to 
the surface of the carcase raises the surface 
temperature to at least 68.4*C and thereby destroys any 
salmonella bacteria which are present on the surface. 
This type of steam treament has previously not been 
considered for such an application since it is generally 
understood that the application of steam to a poultry 
carcase ruins the appearance of the sltin. In fact, tests 
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have shown that this is only true if the skin is handled 
after such ar . application. eg by defaathering apparatus, 
and does hot ■u^nti«Uy i«e« the appearance of th e 
skin l£_the carcase ^is chilled immediately ^ the 
appllcatlon of the itm. Also, there is no discerTable " 
temperature rise o£ the flesh beneath the skin when the 
application of the steam to the'surface i. restricted to 
a period net exceeding is seconds. Thus no effective 
cooking of ^. the_JLei.h_ta_k_es_place as a result of the 
application of the steam, and virtually no additional 
chilling is required. 

Tests of the method according to the invention have 
shown that startling reductions_of_the incidence of 
salmonella can be achieved byT spj^ing^the carcases _ 
passing through a processing Dlan_Tj^j^- 

The invention will new be described by way of example 
only with reference to the accomp^nying_dra winc . wherein: 

Figure 1 is a schematic diagram showing a 
poultry-processing plant operating a method according to 
the invention.. 

" In a method according to the invention, a carcase which 
has passed through the stages of slaughtering, scalding, 
defeathering and evisceration is then passed to a steam 
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spray area as shown in Figure l. There, steam is applied 
to th* surface of the carcase for appro ximately 5 
se conds and is ap^ ljjgd- viA « team jets connected to a 
st eam source (not shown) . T he jets are so arran g ed that 
che_surface of the internal cavity of the carca se is 
also sprayed with steam. The carcase is subsequently 
passed to chilling apparatus to chill the carcase before 
packaging and/or distribution* 

Tests have shewn that the amount of surface - 
contamination on an infected carcase can be reduced by 
as much as 94-97\ by spraying with str eam, depending upon 
the length of time o£ application. The temperature of 
the carcase does not rise to any significant extent and 
thus the performance of the chilling apparatus need be 
no better than has previously been used in known 
processes. The appearance of the skin of the carcase is 
not substantially affected since no handling takes place 
between the application of the steam and the chilling 
step. 


The invention is not. however, limited to the method 
described above. If required, the carcase s could b e 
,'. A _.,.- %v : :v/ ^;. ) passed through a stea m chambe r ratJ^er_thj s ri-4J$a 

s pecifically arranged noz2les t o_ produce^Jets o f ste am, 
The s team could, if necessary, be supe rheated to ^ 
increase the temperature at which it contacts the skin 
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of the carcase. This may enable the duration of the 
application to be reduced: -it is undesirable that any 
cooking 'of • the flesh should take place. 

It is aleo possible to carry o_ut * ro ? J^J^'ri n? 

— carcase with. .stea m at any conve nient stage in the 
- P r g<?UStiQft proce ss. Indeed, such a step may be carried 
ou t more than once during the process. However, for 
poultry production, steam spraying before defeathering 
may result' in a deterioration of the appearance of the 
skin of the carcase, and before evisceration may result 
in further contamination by means of the eviscerating 
apparatus . 

It is envisaged that the steam spraying of carcases of 
meat other than poultry to reduce bacterial 
contamination may be appropriate. 


r 
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r ^ A IMS. 

, M^tfr of testing . eucu^MHC for reducing, 
Mot.ri.l contamination thereof, the method comprising 
eM step of applying steam to the surface of tu carcase. 

2 . A method as claimed la Claim l/ wherein 'the .tea. is , 
.preyed onto the surface of the carcase. , 

■i 

i 

3 . x method as clawed in Claim 1 or 2. wherein the 
carcase is a poultry carcase. 

4. A method as claimed in cUi9ffU*Ml«*»- lS f ' 

applied for a period not exceeding 15 seconds* 

». a nethod as claimed in Claim 4. wherein the steam is 
applied for a period not exceeding 10 seconds. 

6 . A method as claimed in Claim 8. wherein the steam is 
applied for a period not exceeding 5 seconds. 

7 a method a. claimed in any one of Claim. 3 to 6. 
wherein the steam is-.pplied atter the carcase has been 
•visctrated. 

8 . A method as claimed in Claim 7. wherein steam is 
applied to the surface of th e internal c avity ot the 
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carcase . . ■ - • 

9. A' method as claimed in any one of the preceding 
claims, wherein the steam is applied immediately before 
chilling. - ■ ' - 

10. A method substantially as hereinbefore described 
with reference to the accompanying drawing. 

11. Apparatus for carrying out a method according to any 
one of the preceding claim*. 

12. A carcase treated by means of a method according to 
any one of Claims 1 to 10. 
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